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Teh hitam merupakan salah satu produk minuman yang digemari 
di Indonesia. Kandungan theaflavin dan thearubigin dalam teh hitam 
menyebabkan aroma yang khas. Teh hitam hanya dimanfaatkan sebatas 
minuman, sehingga dapat dikomersilkan dalam bentuk lain seperti hard 
candy black tea. Hard candy merupakan makanan yang dibuat dari gula 
pasir (sukrosa), sirup glukosa, dan air. Sorbitol merupakan jenis alkohol 
polihidrat yang memiliki tingkat kemanisan relatif 0,5 sampai 0,7 kali 
tingkat kemanisan sukrosa. Sorbitol aman dikonsumsi manusia, tidak 
menyebabkan karies gigi dan bermanfaat sebagai pengganti gula bagi 
penderita diabetes dan diet rendah kalori. 
Bahan-bahan yang digunakan untuk membuat permen meliputi 
sukrosa, sorbitol, sirup glukosa, dan teh hitam. Rancangan penelitian yang 
digunakan adalah RAK dengan faktor tunggal. Konsentrasi sorbitol yang 
digunakan adalah 0, 10, 20, 30, 40, 50, dan 60 (% b/b) dengan tiga kali 
pengulangan untuk setiap perlakuan. Parameter yang diuji meliputi kadar 
air, warna, tekstur (hardness), perbandingan theaflavin dan thearubigin, 
aktivitas antioksidan, kadar gula reduksi, dan organoleptik kesukaan 
terhadap rasa, warna, dan kelengketan. 
Berdasarkan hasil uji statistik menunjukkan bahwa perbedaan 
proporsi sukrosa dengan sorbitol berpengaruh nyata (α = 5%) terhadap 
kadar air, tekstur (hardness), kadar gula reduksi, organoleptik (rasa, 
warna, kelengketan) namun tidak berpengaruh nyata pada kadar 
theaflavin dan thearubigin, aktivitas antiosidan. Proporsi sorbitol yang 
semakin besar menghasilkan permen dengan kadar air dan kadar gula 
reduksi yang semakin tinggi, tekstur yang semakin lunak. Perlakuan 
terbaik didapatkan pada konsentrasi sorbitol 40%, dengan kadar air 
2,06%, tekstur 36.249,65 g/s, kadar gula reduksi 47,76%, kadar theaflavin 
2,57%, kadar thearubigin 0,99%, kadar antioksidan: 39,73%. 
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Black tea is a popular beverage products in Indonesia. Theaflavin 
and thearubigin content in black tea cause a typical aroma. Black tea has a 
wide range of properties far only used only a drink, so it can be 
commercialized in other forms such as black tea hard candy. Hard candy 
is a food that is made from sugar (sucrose), glucose syrup, and water. 
Sorbitol is a polyhydric alcohol type that has a relative sweetness of 0.5 to 
0.7 times the sweetness of sucrose. Sorbitol is safe for human 
consumption, does not cause dental caries and is very useful as a sugar 
substitute for diabetics and low calorie diet.  
The ingredients used to make this candy are sucrose, sorbitol, 
syrup glucose, and black tea. The design of the study is a completely 
randomized block design with single factor. Concentration sorbitol used 
are 0, 10, 20, 30, 40, 50, and 60 (% b/b) with three replication. Testing 
parameters included the physicochemical properties such as moisture 
content, reducing sugar, color, texture, ratio of theaflavin and thearubigin, 
and antioxidant activity, and organoleptic properties such as level of 
preference panelists for flavor, color, and stickiness. 
The result showed that the difference in the proportion of sucrose 
and sorbitol was significantly effected (α = 5%), against moisture, 
hardness, reduction sugar, and organoleptic (flavor, color, and stickiness), 
but they were not effected on comparison of theaflavin and thearubigin, 
and antioxidant activity. A larger proportion of sorbitol was increase 
moisture content, and a reduced sugar, but the texture is soft. The best 
treatment was obtained at concentration sorbitol 40%, with moisture 
content 2,06%, texture 36.249,65 g/s, reduced sugar 47,76% , theaflavin 
2,57%, thearubigin 0,99%, and antioxidant level 39,73%. 
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